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Hot-wcather  food  trouble?. —  they're  botherinr  housewives  this  week,  judging 
fron  the  letters  in  the  mailbag. 

Here's  a  letter  from  a  lady  who  says:   "Can  you  tell  me  why  my  bread  starts 
to  spoil  or.  the  inside  when  it  is  two  or  three  days  old?     It  begins  to  have  a 
strong  smell,  and  then  it  gets  sticky  and  pulls  out  in  '/hat  look  like  webs  when  I 
press  my  finger  on  it.     I  have  changed  flour  but  the  trouble  remains." 

Answer:  The  trouble  with  your  bread  is  a  form  of  spoilage  generally  called 
"ropiness"  or  "slioiness"  which  frequently  occurs  in  summer  when  bread  is  stored  in 
a  warm  place.     The  cause  of  this  spoilage  is  bacteria  that  get  into  the  flour,  or 
the  potatoes,  or  the  mixing  or  baking  utensils,  or  the  liquid  yeast  saved  from  one 
taking  to  another. 

To  prevent  it,  be  sure  your  utensils  are  not  carrying  the  bacteria  from  one 
oaten  of  bread  to  the  next.     Cracks  or  seams  may  harbor  bacteria  and  make  them 
difficult  to  destroy.    Boil  all  the  utensils  you  use  in  bread-making  in  a  mixture 
of  water  and  vinegar.    Use  one  part  vinegar  to  three  parts  wa.ter.     If  the  bread- 
continues  to  be  ropy  and  you  pre  using  potatoes  in  the  dough,   try  leaving  out  the 
potatoes.    And  if  you  are  saving  liquid  yeast  from  one  baking  to  another,  discard 
it  and  make  fresh  yeast.     If  you  still  have  trouble,  ac1!  about  3  teaspoons  of 
strong  white  vinegar  to  the  liquid  ingredients  in  your  bread  for  an  average  baking 
of  3  and  a  half  pounds  of  dough. 

To  keep  bread  in  the  best  condition,   store  it,  when  thoroughly  cool,  in  a. 
clean,  wcll-airod,  covered  and  ventilated  box  or  container  and  keep  it  in  a  cool 
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place.    Wash  the  ho::  at  frequent  intervals  in  hot  soapsuds,  rinse  with  boiling  water, 

and  dry  thoroughly,  preferably  in  the  sun  or  in  an  oven. 

That  brings  me  to  the  second  question:   "What  can  I  do  with  bread  that  has 
mold  or  mildew  on  it?" 

Answer:   Sometimes  you  can  trim  off  the  outside  where  the  mold  has  just 
started  to  appear,  but  if  the  mold  has  penetrated  to  the  inside,   throw  the  bread 
away.    The  best  way  to  prevent  mold  is  to  store  bread  in  a  cool  dry  place.  Keeping 
the  breadbo::  clean  by  frequent  washing  and  sunning  is  another  way  to  prevent  mold. 

By  the  way,   spoilage  in  bread  and  what  to  do  about  it  is  discussed  in  the 
Department  of  Agriculture' s  bulletin  on  home  baking.     If  you  want  a  copy  of  that 
bulletin,  you  are  welcome  to  it.    Write  to  the  U.S.  Department  of  Agriculture, 
Washington,  D.  C.  for  "Homemade  Bread,  Cake  and  Pastry,"  Farmers'  Bulletin  Ho,  1775. 
Once  more:  Farmers'  Bulletin  1775  called  "Homemade  Bread,  Cake  and  Pastry"  is  free 
from  the  Department  of  Agriculture,  Washington, D.  C. 

The  second  question  comes  from  a  housewife  who  says:   "The  sweet  corn  I  can 
always  spoils.     Please  tell  me  why." 

Answer:  I  can't  tell  you  why  your  canned  sweet  corn  spoils  because  I  don't 
know  how  you  canned  it.     But  I  am  sending  you  the  Department  of  Agriculture's  home 
canning  bulletin  which  gives  complete  directions  for  canning  corn  so  it  won't  spoil, 
This  bulletin  is  free;  you  can  have  a  copy  of  it  by  writing  the  Department  of  Agri- 
culture, Washington,  D.  C.  Ask  for  Farmers'  Bulletin  No.  1762.     The  name  of  the 
bulletin  is  "Home  Canning  of  Fruits,  Vegetables,   and  Meats." 

Now  here' s  a  question  about  cooking  with  sour  cream:  "Do  you  use  sour  cream 
in  baking  just  as  you  do  sour  milk?  That  is,  can  I  substitute  sour  cream  for  sour 
milk  in  mailing  chocolate  cake?" 

Answer:  The  way  to  use  sour  cream  in  baking  depends  on  how  heavy  the  cream 
is— how  much  butterfat  it  contains.     If  you  have  thin  sour  cream,  you  use  it  very 
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much  as  you  would  rich  sour  milk.    You  can  substitute  thin  sour  cream  for  sour 

milk  in  the  recipe  you  speak  of. 

But  if  you  have  thick,  heavy  cream,   the  kind  you  use  for  whipping,   it  will 
contain  enough  fat  to  use  as  shortening  in  the  cake.    You  might  say  that  such  cream 
acts  partly  as  the  shortening  and  partly  as  the  liquid  in  the  mixture.     Very  thick 
sour  cream,  makes  good  foundation  cake  with  no  other  fat  in  the  mixture. 

Here  are  the  ingredients  for  chocolate  foundation  cake  made  with  heavy  sour 

cream;  one  and  half  cups  of  sugar  2  or  3  eggs.... 2  and  a  fourth  cups  of  flour 

...,3  teasponns  of  "baiting  powder  one-half  teaspoon  of  soda  one-fourth 

teaspoon  of  salt,... one  cup  of  heavy,  well-soured  cream  2  ounces  (or  2  squares) 

of  taking  chocolate. 

Mix  this  cake  as  you  mix  muffins.     Sift  the  dry  ingredients  together.  Then 
combine  the  sour  cream  and  the  egg.     Sift  the  dry  ingredients  altogether  into  the 
moist  ingredients  and  stir  to  a  smooth  batter.     Pour  into  a  greased  pan  and  bake  in 
a  moderate  oven  (365  degrees  F. )  for  30  to  40  minutes,  depending  on  the  thickness 
of  the  cake. 

This  recipe  makes  plain  chocolate  cake.     If  you  like  chocolate  cake  that  is 
richer  and  a  little  more  moist,  use  a  half  cup  of  fat  along  with  the  cup  of  heavy 
cream. 

Aside  from  chocolate  cake,  you  can  use  sour  cream  in  all  other  cake  recipes 
calling  for  fat,  in  cookie  recipes  calling  for  liquid,  and  in  muffins,  griddle 
calces,  waffles  and  biscuits.     Remember  to  use  both  soda  and  baking  powder  in 
these  recipes.     Use  a  half  teaspoon  of  soda,  for  each  cup  of  sour  cream. 

More  questions  next  Tuesday. 


